O FOR SUCCESS—do these first: 


1. Have ingredients room temperature (70° to 75°). In hot weather use milk 
and eggs directly from refrigerator. 

2. Preheat oven to 375° (quick moderate). 

3. Grease generously and dust with flour 2 round layer pans, 8 or 9x114-in. 

4. Measure /evel for accuracy with standard measuring cups and spoons. 

5. Sift GOLD MEDAL ‘'‘Kitchen-tested’’ Enriched Flour, then spoon /ightly 
into cup and level off. Do not pack. 

1% cups sifted GOLD MEDAL Flour 


- . 12 cups sugar 
Sift together into bowl . . (1% tsp. double-action baking powder 
V2 tsp. soda 
1 tsp. salt 
r . fi” cup high grade shortening 
Add... 1 1 1. es + 21 cup milk 
u tsp. vanilla 
Beat vigorously with spoon for 2 minutes by clock (about 150 strokes per minute). 
You may rest a moment when beating by hand; just count actual beating time or 
strokes. Or mix with electric mixer on medium speed (middle of dial) for 2 minutes. 
Scrape sides and bottom of bowl constantly. 
{7 to 24 cup unbeaten eggs (2 large) 


Add . 2 sq. unsweetened chocolate (2 oz.), melted 

c) Ya tsp. red food coloring 
Continue beating 2 more minutes, scraping bowl constantly. Pour batter into pre- 
pared pans. 
Bake 30 to 35 minutes in quick moderate oven (375°). When cake is cool, frost with 
Chocolate Icing De Luxe (recipe below). 
*such as Snowdrift, Crisco, Spry or Swift’ning. 
COCOA VARIATION: Use 6 tbsp. cocoa in place of chocolate. Increase shortening 
by 1 tbsp. and sift cocoa with dry ingredients. 
FOR CUPCAKES: Preheat oven to 400° (moderately hot). Line 24 medium muffin 
cups with paper baking cups. Bake cupcakes 15 to 20 minutes at 400°. 


CHOCOLATE ICING DELUXE 

Beat with spoon or electric mixer until fluffy: 1 large unbeaten egg, 2 cups sifted 
confectioners’ sugar, 14 tsp. salt, 14 cup soft shortening, 2 sq. unsweetened choco- 
late (2 oz.), melted. 


If you live at an altitude oyer 2000 ft. write Betty Crocker, Gen- 
eral Mills, Inc., Minneapolis 1, Minnesota, for recipe adjustments. 


